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Salmon Curry

Ingredients for 9

9 big pieces of salmon (unsalted)

2 big onions (peeled and sliced)

3 medium-size tomatoes (chopped)

garlic-ginger paste (blend 1 head of garlic with 1 big piece of ginger and a small amount
of water)

400g yogurt

Spices
1 bunch (about 2g) curry leaves (only leaves)
2tbsp carom (ajwain) seeds
1/2 tbsp turmeric
1 tbsp red chili powder
1 tbsp cumin powder
1 tbsp coriander powder
1 and 1/2 tbsp garam masala
1 bay leaf

1. Stir fry the onion with 1 cup of oil until golden.

2. Remove the onion and blend with the tomatoes.

3. Stir fry the ginger garlic paste with the remaining oil in the pan (1 to 2 min).
4. Add the spices except the curry leaves, and stir fry for 1 min.

5. Add the yogurt, and stir fry until the oil separates.

6. Add the curry leaves, and stir fry for about 1 min.

7. Add the blended tomato and onion mix, and cook until the oil separates.

8. After the oil separates, place the salmon pieces so that they do not break.

9. Add 9 to 10 cups of water.

10. Cook over high heat until it boils and for additional 3 to 4 min. Over low heat, cook for
about 15 min.



Cumin Rice

Ingredients for 9
9 cups of rice (washed and soaked in water)
2 medium-size onions (coarsely chopped)
2 tbsp cumin seeds

1. Stir fry the onion with 1 cup of oil until golden.

2. Add the cumin seeds, and stir fry.

3. Add 1 tbsp salt.

4. Add it to the rice, and cook the rice with about 10 cups of water.

Chai

1. Boil 400ml of water in a pot.

2. Add 3 big tbsp of black tea and 7 green cardamon (slightly opened).
3. Add 1200ml milk, and heat to boil.

4. Continue heating for 5 min while stirring with a ladle.



